admit as yet of no discussion; the volume being almost entirely made up of accounts of processes and results which are stated to have been respectively carried on and obtained in the Giessen Laboratory during the past year. " The present little work," says its author, " contains the analytical details of my investigations on these subjects, [the nature of the organic acid diffused through the muscular system, and that of the other substances contained in that system] which, in accordance with the plan of the Animal Chemistry, could not be introduced into that work."
Hence any criticisms that these investigations may evoke at the hands of other chemists will, if necessary, be laid before our readers when the new edition of the Animal Chemistry is completed.
The first section is devoted, for the most part, to the proteincontroversy that has been going on for the last eighteen months between Mulder and Liebig, and as the question must still in a great measure be considered sub judice, we will, with a passing expression of our regret that a scientific difference vary considerably in different kinds of flesh. "Of all kinds, the flesh of fowl and that of the martin contain the most, then that of the horse, the fox, the roe-deer, the red-deer and hare, the ox, pig, calf, and finally, that of fishes." (p. 45.) The amount is greater in wild than in tame animals. The flesh of a fox fed on flesh for two hundred days did not yield so much as the tenth part of the quantity of kreatine obtained from foxes killed in the chase. " The amount of kreatine in the muscles of an animal stands in an obvious re- 
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" It is hardly necessary to state that these numbers only express approximative^ the proportions of potash to soda in the flesh, because it is impossible to obtain the juice of the flesh of the ox, horse, and fowl free from blood and lymph, fluids which contain much soda. Had it been possible to obtain the juice of flesh unmixed with blood and lymph, the proportion of potash to soda would have come out much higher, so much so, indeed, that the conclusion that salts of soda form no part of that fluid is not destitute of probability; and if, as is supposed, the ? lymphatic vessels possess the power of taking up the salts of soda which pass from the capillaries into the substance of the muscles, and returning these salts to the larger blood-vessels, the fact just mentioned admits of a very easy explanation. When we supersaturate phosphoric acid (tribasic) with potash, and evaporate to crystallization, a salt is deposited which has an acid relation = P05 ^ jjq j" . There is no salt which loses half the amount of base it contains so easily as the phosphate of potash. If phosphoric acid be neutralized with potash, and chloride of sodium added to the solution, and the whole left to spontaneous evaporation, a phosphate crystallizes, which contains both potash and soda (the tribasic salt f NaO' P05 -{ KO \) while chloride of potassium is found in the mother liquid.
I HO J " It is obvious that phosphate of potash is decomposed when in contact with chloride of sodium ; part of the potassium combines with the chlorine, while the sodium replaces it in the phosphate j phosphate of soda being produced.
" In this way we can understand the formation of phosphate of soda in the body of an animal which obtains in its food, along with phosphate of potash or earthy phosphates and salts of potash, no compound of soda except chloride of sodium; and when in inland countries the food does not contain common salt enough to produce the phosphate of soda necessary for the formation of the blood, then more salt must be added to the food." (p. 110-11.) We regret that our limits will not permit of our entering on the explanation of Liebig's views regarding the uses of the phosphate of soda contained in the blood. We must content ouselves with the simple announce-merit of his belief, that the blood owes its power of absorbing and giving off carbonic acid to the presence of this constituent.
The section concludes with some remarks on the relative proportions of lime, magnesia, and alkalies to the juice of flesh, and on the best modes of determining them. Section third.?Practical application of the results of the foregoing investigation. This must be regarded as the first attempt to treat cookery on chemical and philosophical principles. Our author commences with the subject of boiling. It is obvious that if flesh is boiled in a sufficient quantity of water and for a sufficient time, the fluid must extract soluble alkaline phosphates, lactates, inosinates, phosphate of magnesia, and slight traces of phosphate of lime; while the boiled flesh contains the insoluble inorganic constituents and the fibrine, fat, &c. In consequence of the importance of the soluble constituents to the organism, it follows "that boiled flesh when eaten without the soup formed in boiling it (the bouilli without the bouillon) is so much the less adapted for nutrition, the greater the quantity of the water in which it has been boiled, and the longer the duration of the boiling." (p. 123.)
The smell and taste of roasted flesh arise from the soluble constituents of the juice, which have undergone a slight change under the influence of the higher temperature; it is also on the soluble matter that the flavour of soup and of the different kinds of meat depend. 
